Blue Horizon Hotel

L

STANLEY PARK BUFFET

SALADS
Organic Greens (Vg, GF)
mixed fancy greens, tomato, cucumber, house made vinaigrette
Caesar Salad (GF, DF)
house made croutons on side, freshly shredded parmesan,
house made roasted garlic dressing, fresh lemon wedges
Pasta Salad (V)
broccoli, cherry tomatoes, bell peppers, spinach, roasted red pepper with herb dressing

ENTREES
Alberta AAA Beef Sirloin (GF, DF) - overnight roasted, Cabernet demi glace, Dijon,
horseradish
add a Carver - $150 for 2hrs
Pan Roasted Chicken Breast (GF, DF) - caramelized honey & thyme jus
Grilled Local Steelhead (GF) - citrus beurre blanc
Lentil Penne Pomodoro (Vg, GF) - sauteed wild mushrooms, red onions, side parmesan
Roasted Potatoes (Vg, GF) - Dijon, lemon, herbs
Vegetables (Vg, GF) - grilled broccolini, rainbow carrots, roasted peppers

DESSERT
Chef Created Mini Vanilla Tarts
Assorted Lemon Meringue
Bavarian cream + fresh berries
Double Chocolate Brownies
Sliced Fresh Fruit
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